bes | untrs states bab aang OF AGRICULTURY| 
4 Exvey sree Seevton | 
Wetblnen, 2 D. G. 


irene tes distributed _ home “denonstretion agents. 
broadcasting.) 


4 


41, 


Monday ~ More Fuel-Saving Tips. Have vou heard about the Victory storm 
window? It is a sashless window designed to me e the shortage of regular prr- 
manent storm windows. It is simply a pane of glass placed over the frame of the 
window and fastened on with strios of the icihd of molding used for picture frames. 
To keep air from filtering in between the molding and the frame, rm an all-weath- 
er tape around the edge of the glass. The victory storm window costs about $2. 
Housing engineers estimate ‘that each window of average size will save during the* 
winter — using fuel oil, in Portland, Maine, 5-2/3 gallons: in Boston, 4-3/4 wal longs 
in New York, 4-1/3 ela Grills and Wa shington,’ Day, 3-1/3 g allons. Estimates of 
savings in coal per window: In Portland, Maine, 93 pounds; in Boston, 78 pounds: in 
New York, 71 pounds; in Washington, D.C., 57 pounds. Little things that will save 
and add to your comfort — put curtains and shades to work iceeeping out cold and 
drafts; drapes or heavy curtains. across. an open doorway help. If-draves and shades 
or curtains are lightproof, too,-you can have your warmest room fitted up,for 
blackout. Some walls are cold. A wall hanging like a tapestry, mg, or even.a 
blanket, helps.to keép ‘the cold from penetrating the room. If cold air gets in . 
under the coor, thé’ »ermanent cure is good weather-siripoing and the right isina of 
threshold; temporary remedy, a small rug or mat against the door. If floors are 
cold, newspapers folded under rugs hely. Keening sleeping rooms unheated. and wear— 
ing warmér nizht’ clothes ‘will save fuel. Keep a mat on the floor against the door 
so that cold air‘won't set: into the rest of the house. If you have a fireplace, U.S, 
Department of Agriculture bulletin 1889, Fireolaces..and Chimneys, will help you use 
it to best advantage. 


Tuesday — Question box. "How does the food value of voultry, fish, and otner 
foods suggested in place of meat compare with the food value of mest?" USDA home 
economists say meat suoplies six main food values in good. amounts -- provein of 
good qualuty, iron, phosphorous, and three of the B vitamins, niacin, thiamine, 
and riboflavin. Other foods that swooly zood srotein, the B vitamins, and 
phosphorous. are: Poultry, cheese, mi Lic, eggs , fish, dried beans, peas,” Lent is, 
soybeans, and peanuts. All these except, milk, fish, end cheese are good in iron, 
too. For iron, also use green leafy vegetables and whole-grain and enriched 
cereals and bread. The latter: a supply the B vitamins. for preparing these 
foods get USDA wartime leaflet, 9 Ways To Share the Meat. 


How to can sausage? . USDA home economists sac; in canning sausage or any otner 
kind of meat, the most important thing-is to use a steam-pressure canner. rou. 
don't have one and can't get.one, don (te tO can sausage, preserve in some other 
way. | 


A corresvondent's inexnensive blaccout window shedes don't roll properly 
after being pulled down. USDA housing engineer says the spring needs tightening 
The spring is on the left-hand end of the roller as you use the shade on the 
window. This end has a flat metal’ peg. Take down the roller, and roll wo the 
shade with your hands. Then put the roller back on the Drackets and pull. ithe 
shade down. If this doesn't make’ the spring tight enough, lift the flat peg out 


os 


of the bracket and give a few turns with ‘the. fingers, letting it catch at every 
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de 5 rene : 
turn on the small "dog" that keeps it from spinning backs 


"Waat can I do avout a shade that has come loose fromthe roller?" First 
lay the shade ona large table or counter, then trin the ‘raged edge exectly straight 
aniatrignt angles to the side, Take out old tacks. Follow the straight line on 
the roller in placing the edge of the cloth on evenly; then tack with tacks short 
enough not to hit the spring inside the roller, . in a 


“Can I trim scien a, shade too wide for a window?" Roll the shade avay from 
the roller, remove metal cap and peg at the right end of roller, saw off enough 
of roller to make proper size, take out stick at lower end of shade and cut from 
right-hand edge of cloth as much as you sawed off the roller, See that top corner 
of shade at newly cut edge is snugly attached to the roller so it will not ravel. 
-Roll up shade, put metal cap back, To do this, sét the cap ‘and peg in the end of 
@ spool on the floor.’ Pat the cut’ end of roller into the ¢ap and strike the 
other end of roller with a mallet or block of wood. 


Wednesday - "United Nations" grocery. U. S. Department of Agriculture acts |. 
as grocer for the United Metions. Since beginnin: of the lend-lease program, 
less than 2 years ago, the Department has bdougnt over 1l- ije billion dollars 
worth of American food for shipment to our allies. Sounds like a lot of food; in 
fact some people say they fear we Americans will go hungry ourselves if we don't 
stop snipping so much overseas. But thet is far from the truta. . Qut lend-lease 
exports have been small in relation to our total food supply. For example, less. 
than 1 percent of our total production of butter for 1942 was sent to our allies, 
Four percent of our canned goods, a little over 9 percent of our eggs, 5 percent 
-of our milk, 13 percent of our pork, and less than a half of 1.percent of our. 
beef and veal went to our allies last year. However this food has kept our 
friends in the fight while we're building strength, 


This job takes planning ahead, In many instances lend-lease purchases are 
made a year in advance. The allied nations have food missions located in 
‘Washington working closely with officials of USDA,.. They discuss how much food 
their country will need, wnat tae snipping scnuedules will be, and now much space 
the food will require, how it is going to be used, etc., before purciiases are - 
made uenmouel regular packers and distrioutors, 


Shiopine space has much to do with the kind of food sent. Welre taking 
extra water out of it so it will travel light and small and not spoil. For 
example, we're evaporating excess water from orange juice, leaving in almost all 
of the vitamins and good flavor. When water is added, it oecomes orange juice 
again, Welre making powder out of milk, one of tue most perishable foods, send- 
ing millions of pounds on long voyages, and not a bit has spoild. Welre drying 
the water out of carrots, beets, caboage, onions, potatoes, spinach, and many 
other vegetables, cutting their weight one-tenth to one-twentiethe 


Welre sending powdered eggs, 5-ounce packages wiich ecval a dozen in the — 
shell. Also "pork and soya links", ground pork and soya flour, We are sending 
to Russia a quick—cooking cereal made of rolled oats, soya flakes, dry skim milk, 
sugar, and salt, close to a complete meal in itself. Some foods we are sending © 
are new to us — prepared for foreign tastes, One called Toshonka is a mixture _ 


of pork, bay leaves, onions, pepper, and salt, for the Russian soldiers, ‘Two 
other items we are sending overseas in large quantities are seeds and synthetic 
vitamins—-seeds to replant gardens and fields overrun by Hitler's panzer divi-~ 
sions; vitamins in concentrated form to supplement starvation diets, Next year 
probably 25 percent of our food mst go to our allies and arned forces. If 
interested in knowing more, write to USDA for the December issue of MARKETING 
ACTIVITINS and read "The World's largest Grocery Store." 


Thursday — Question box, "Is it practical to start tomatoes from seed in 
the house?" USDA plant scientists say it's easier to begin with plants already 
started, but you can raise your own if you have the equipment. Remember, though, 
that seed is precious. Select with care and plant it sparingly. Two small 
packages of tomato seed, one of early, one of late variety, will produce enough 
plants for several family gardens. You might share your seeds or start plants 
for your neighborhood. Plant in finely sifted garden soil in quart berry boxes, 
or in shallow wooden flats 4 or 5 inches apart in each direction, The young 
plants will need transplanting first to a coldframe, then to the open ground when 
danger of frost is past. Later crops of tomatoes you can grow without trans— 
planting. See directions in USDA Farmers! Bulletin No. 1673, The Farm Garden. 


"Some of my canned food froze during a cold snap. Is it safe to eat?" The 
answer is "Yes", as long as spoilage organisms haven't got in because the cans 
swell or bulge enough to cause tinv leaks. Sometimes the seams svread so little 
you can't see any leaks, yet bacteria can get in, Better use up canned food that 
has frozen, as fast as possible after freezing, 


"Is it true the United States is sending mustard abroad to our &llies?" Yes, 
the USDA Food Distribution Administration is planning to buy for the United 
Nations about 200,000 pounds of mustard powder, 


"Should I plug my electric iron in the wall first and then into the iron, or 
tne otner way about?" USDA household equipment specialists say attach the plug 
to the iron first. If yon always attachthe plug to the iron after the cord has been 
connected to the wall outlet you may eause sparking, Sparking slowly destroys 
the metal of tne iron terminals, 
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es the’ outbreak of war’ in Harope ‘the rise hitle fated 3 
| G ne ae ‘In. .the same period during the last war, “living coh eos 
nt as ‘compared with 22 percent in this war, Compared with living costs 
eros hel tall and depressed Ces the ies of food ia United 


ae Decem i 1949, food prices, tiostly oF pare fruits: and secobaneaen 
28 co. over: vi percent, Prices of most fresh fruits and ve ie were 
oe citrus fmits, pet and. onions ec 
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gies In emg: Sao ya showing een ay" rise since 1939 are men's cotton 
ork shirts (more than 5 percent) and women's cotton wash dresses (more than 
33 percent). Women's shoes and men's. overcoats show the least rise. December 
Bes S show men's woolen suits and overcoats Sy cotton shirts and work trousers, ce 
en's rayon underwear selling for higher prices on the average; in some cities: 
Ug! wool coats, percale dresses, and shoes es moe ‘al 


| A 


; tn: Saves Putrd shined” sheets nails gone up over 53 packers since 1939; . 
! room, pe oral vere? over 40 percent; rugs and wool blankets, around 23 Sercent, 


ieveral cities reported iN eter rates for hospital rooms; a few, Tor beauty | We 
d barber shop. services, Fuel costs rose one-tenth of 1 percent becauad OL a 
. 32S in coal prices. Rents, under Federal control, show generally no 


* 


“ithe next year for the four major canned dorstehios stonstcueul peas, 
beans, and. sweet corn--will be about the same as NOW.e ? 


sday — Bconiion Dox. Wan I stuff fener vegetables ba hades green pepyers 
Ra, an make variety?" United bil Devartment of Agriculture 


t ‘ You tubal y have stuffed “pated Biatnane abate and sweet. hesiaoee 
t-overs, chopped nuts can be mixed with sweetpotato stuffing, Other good 

s to stuff*are squash, onions, tomatoes, eggplant, cucumbers, and large 
f tdi Ae excsot Wietoss and: nlshreoms need boiling until almost tender 
fing. When vou have left-over cooked liver, heart, or other variety" 
ts . *, then u) and mix with stuffing, This makes left-overs seem entirely 
ifferent., Bread crumbs with a little fat or grated cheese make a nice topping 
any era ad Weprotableas aA : 


ee 


How can I store day-to-day fuel wood in kitchen too small for a wood box?! 
United States Denartment of Acriculture kitcnen-planning home economists suggest! — 
Building a vood closet on an outside wall of your kitchen with a door to it from — 
the kitchen; or, a place for wood under a high cupboard or in a window seat with 
a hinged top, 

"Is a mixture of paraffin and. gasoline suitable for waxing inlaid linoleum?! 
USDA home economists say paraffin wax will not harm linoleum, but is too soft for 
efficient use on floors, Either a paste wax or one of the self—polishing waxes 
is better, Printed linoleums sometimes have a finish of varnish, but varnish will 
not do for inlaid linoleum, 


Wednesday - February food notes. The Secretary of Agriculture, as National 
Food Administrator, recently issued an order that 30 percent,.of our butter is to 
go on reserve for military purposes, This annlies only to creameries producing 
more than 12,000 pounds in any month sinee January of 1942: gmallcr creameries 
continue thoir usual distribution, Where is that 30 percent going? ‘Two-thirds 
of it goes to our military forces; the remaining one-third to our allies, to 
people living in United States possessions, and to the Red Cross, Most of the 


butter: bought for lend—lease gocs to Russia, direct to their fighting forces, 


os 


Last year we sont Russia less than 1 percent of our total butter supoly:. this \ 
year we expect to ship considerably more, If everyone in the United States would 


.eat just 1 pound less a year than usual, the supply saved would v2 more than the 


amount we olan to. sent Russia this year, Butter was less than 6 percent of thes 
food fats and oils we sent Russia last year, This year butter will be less than 
10 percent of the total fats we send there, To date, Great Britain hag had no 
butter from ys under lend-lease shipments, 


Now a note about using less butter at home, See free folder of USDA, "Root 
Vegetables in Low-Cost Meals," Among suggestions, add meat drippings or melted 
fat along with salt and pepper to season a plain-cooked hot vegstable, You can 
give a "lift" to vegetables by adding chopped onion or chonped green pepper, Try 
parsley chonned and heated in a little fat. Carrots, turnips, and. onions are 
good with mill: or white sauce made with milk, <A good recipe is in the folder, 
ACJ. gratsé cheese for cheese sauce, chopped hard-cooked ese for egg sauce, add. 
left-over bits of meat or fish for other kinds of flavorful sauce, Beets, 
carrots, or turnips are good seasoned with a little vinegar added to the hot 
fat, or lemon juicé or sour cream, Break bread into crumbs, mix with meat drip- 
pings, and spread over top of cooked’ vegetables in a baking dish, 


Thursday ~ Question box, Questions about old-fashioned foods, "How can I 

make hot desserts similar to corn meal pudding with raisins in it?" United 

States Department of Asriculture home economists suggest you cook cereal such 
as corn meal grits, rolled oats, or rolled wheat, algo rice-—as for breakfast, 
Cooking with milk makes it extra nutritious, Use about half as ich stewed dtied 4c: 
fruit or stewed canned fruit as cooked cereal, sweeten to taste, and add a Littlecy 
mild-flavored fat. Serve hot with top milk, Good combinations—-rice with canned a 
beaches--corn meal with dried apples, eee. 


"How can I male light dumplings with fricasseed chicken?" USDA home econow =. 
Mists say—-lcsey the dumplings covered tight the whole time they are. cookin ea. a 
steam escapes, the dumplings won't be light. Have your chicken gravy thickened 4 
and hot in a broad pan with a tight-fitting lid when the cumplings are mixea, 
Ingredients for dumplings: 3/4 cup of sifted Powis aa ie teaspoons baking # 
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“powder; 1/2 teaspoon salt::1 egg; 1/3 cup milk, Beat the egg, add milk and mix 
with the dry ingredients; drop vy spoonfuls into the boiling chicken gravy, cover 
tight, and cook for 15 minutes without removing the cover,. You can also cook 
dumplings in a chicken soup,. 


"Is it worth while in wartime to grow herbs just for seasoning ?" Both 


ng 
USDA plant scientists and home economists say ves, They give zest and flavor to 
many foods that otherwise might be dull, help ring changes when using the same 
foods frequently. Be sure to have some parsley in your herb border (it is a 
source of vitamins A and C), chives for onion flavor, thyme and sage for stuff- 
ings, basil for tomato souvs and sauces, mint for summer drinks,.and sauce for 
lamb. Sometimes neighbors exchange herbs, For exchange, another might plant 

dill for pickles, omelets, salads; marjoram for soups and salad; rosemary for 

Yamb and veal; rue, savory, and caraway, Herbs need plenty of sunshine and enough 
space to. grow well... You need only one or two plants of most kinds.. 
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“Monday - A Jew lini spriz Relining a spyring coat is not 
rticularly cifficult, say USDA home economists, The job’has six steps: 


ya 
(1) Cut . ney lining exactly by the old one; (2) stitch ana press the side 


seams; (%) fit the new lining into the coat just as the old one was; (4) hem 
the acy lining all around except at the bottom: (5) hen the sleeve linings 
into the armholes; and (6) hen the bottom of the lining separate from tho coat. 


Then, »ress the new-coat on the lining, side and the job is'done, Detrilod in- 
structions are in Farmers! Bulletin 1894, Coat Making at Home, Lining materi- 
als, say the home economists, are chiefly rayon, rayon crepe, rayon satin, or 
rayon twill weave, Any of these vill bo durable, so you don't need to choose 
too heavy a quality for a lightweight coat. But make sure the material hes 
deen shrunk, or else steam—shrink it yourself before you cut it. 


Tucscay - Question Box, "Please explain what slicing or not slicing bread 
has to do with the war effort." USDA officials sav the order restricting oread 
slicing is to. holy save such critical matorinls as paper, wax, metal, labor, 
and also to helo kecp down. the >rice you pay for bread, Slicing machines are 
metal, wonr out with use, calling for new machines or parts made of wetal, and 
war dennnads for metal are more important than slicing machines. Sliced dread 
requires heavier wrapping than unsliced-—thinner wraoping for unsliced saves 
spaner end wax, - Saving of lnbor and 30wer required to run the slicing machine 
is also important, Ceiling prices on bread have deon in efZoct gince March 1949, 
Highor whoat prices forced up the ceiling price of flour last nonth. Higher 
prices of flour might very casilv force uo the orice of bread, Goveranent 
-officiels hove the saving by stopping slicing and other wine ce ssary oakex f 

services will offsot the higher yrice of flour and. save you from varing more for 
bread, Other advantaszes of wnsliced dread: It does not drv out so quidckivsrin 
summer cocs not mold so rapidly; you can slice thick or thin, 
"Ig it mossible to make yoast dread with oatneal?" USDA home econonists 

say you can make excellent bread, using part rolled oats and vart wheat flour, 
“It has a coarser grain than wheat broad, but pravides variety. A good propor 
tion is 3 cuvs of finely ground rolled oats to 9 cups of sifted flour. Diroce 
tions for this,. also for rye bread and soybean broad, in Farmers! Bulletin Leb 
Homemade bread, cake, and pastry." 


"In. making. cheese omelet, when and how is cheese added to. eggs, and what 
temperature is used for cooking?" USDA home econonists say vou can add srated 
cheese to omelcot mixture defore cooking, or spread thin slices of cheese over 
' the omelet after it has cooked; but defore you roll it, turn it out on tho not 
‘platter, "Go casy" with the heat, Both ege and cheese @ishes cook best at low 
or moderate temperatures. .Ask for the folder, “Cheese in Your Meals," fron 
United Statcs Department of Agriculture, 


a a = ‘ 
Wednesday - Know your food grades. One way to know wnat rou are buying is 
to get foods with United States Govsrnuent sraces whenever possible. ‘he label 
on a grade-labeled dan of fruits or veget bles tells you whether the food is of 


fe) 
e 
A, B, or C quelity. Only fruits and vegetables that are finest in looks as 
t valities rate Grade A. Grade 3B products are of excsllsnt quali 
CY DUt pee be a little less tender and less wmiform in size and also may nave 
3 few blimiskes. Grade C cannéd woods are a good quality, but aren't so care- 
fully selocted as the first two grades, vet may haye the advantage in food 
value because the fruit or vegetable may have been more mature when harvested 
All canned Sroducts don't come in all three grades; some, only the top end 
standard ¢rade--asparagus, carrots, and apple juice are good examples of t4is. 
Any canner can pene his produce if he wishes, but the grade on the label 
must most the standard set by the Foderal Government. ‘Some have continuous 
Governnent- ins] “haan during the. canning process, and they “ave the right to put 
tho lottors "U.S." before the gerade lottor.. Names as well as lottors may show 
erode, Fancy isthe same as Grade A; Choice or Extra Standard is sam? as Grade: By 
Standard «s Grade C. You can select vy grade to suit the way you plan to use 
the food. You don't need Grade A veaches for slicing in a salad or cobsler; 
Grade C would serve as well. But if you plan to serve individual peach selves, 
select Grace aA, One food just put under grading by letter is butter; previous- 
ly, butter grades were in numbers. Today the tov grade is double A, next A, 
then B, then C, and..the Lowest ia) /UL8. PMS ae Government céiling prices 
grades. tees, too, recently received grade letters-—-now are 
AA, ‘a 3. ane g.. Ee-s also sell by weights. Jumbo, about 28 ounces to the 
Gozen; extra large, 6 ounce’s: large, 24 ounces; medium, 2 ounces; smalk <0 
ounces. Only "Jumbo"and "Extra large" are new weights. About neat erades--ell 
the beef vou buy from now on must carry the Government stamp. New grades for 
ef, authorized by OPA, are Choice, Good, Commercial, and Utility. These 
grades are in addition to the Government's stamp of inspection which has bee 
on beef for many years to show it is fit for human consumption, Lamb and mut—- 
ton also go by the same grades as beef. Bvt Government’ grades for these meats 
is not commoulsory except for veal with a grade of Choice. When the Government 
does not grade these meats, veal, lamo, and mutton get their grades by letter 
instead of word; AA instead of Choice; A instead of Good; B instead of Com- 
mercial; C instead of Utility, Read vour labels; they help you to obtain tne 
quality. you want at the price vou can afford to pay. 


© 


Thursday - Question Box. "ow can I mend a 3-cornered tear-in the sleeve 
of a new leather jacket?" USDA leather specialist sug<ests pasting on a paten 
of leather or Bioth of matching color undernsath the tear. Use waterproo= 
cement made of nitrocellulose and sold for miscellaneous household repairs, oF 
use a rubber piste like that used in mounting photographs. If necessary, ripe 
enough oF the sleeve lining so you can get at the torn part. Spread the coment 
or paste on the patch and on the vnder surface of the sleeve where the patch is 
to go. If you use rubber cemment, wait a few minutes after spreading on the ce- 
ment 2nd then press the two surfaces together. If you use waterproor cement, 
1st it cry, soread again, and immediately put the patch in place, drawing the 
edges of tne tnres—-cornered tear carefully together. Puta cold weight over tne 
patch, and leo.ve for an hour. To avoid: wrinkling the sleeve, use = sleeve iron= 
ing board or any Sno flat. narrow piece of board inside the slseve. under the 
patch. Waterproof coment’ won't stick to a greasy surface, If the leather 
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shows any grease, sponge around the edge of the tear with carbon te tracnlorice 
‘or other grease solvent before applying cement. Thread might cut through the 
leathor if used for mending However, you can mend a straight tear ina 

Zlove by overhanding together on the outside with a mercerized cotton thread. 


"Would the food value of ériod infant food ve the same as the cennea?" 
USDA home economists reply: A great. deal of research still noads to be done, 
not only on dehydrating vegotables, but also packaging and storing them, 
before anyone. can speak confidently of their vitamin value under conditions 
of home use. - But why worry about dried baby food now? Stores still hove 
baby food in cans, : 


Oa Kind of soda is méant in the directions for cleaning refrigerators?" 
The snswer is,-baling soda bicarbonate of soca, as it is often called, Use 1 


Level Eabinadane ful to each quart of warm wstor. When vou defrost * mechanical 
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he soda solution, and wash 
Doth the inside and the outside of the evaporator or Tver ne Unit Clean 
every part of the inside of the refrigerator, all shelves, fruit baskets, ‘and 


Peiragerstor it is a g00d time to clean it. Male 


vogstapdle crisper, Never use harsh, scratchy cleaning powders; on the ice-cude 
trays or the rubber gasket. Wash these Just with saop and water, Rings and 
wipe diy. If anything spills on-the gasket, wip? it off at once; Take’ care 

abe 
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Mot to scrateh or scuff the rubber. Clean an ice refrizgerntor, the same 
‘tacoroush wey, Once a week flush ont the drain with a pint of warm water mixed 
with a tadlespoonful of baking soca, Every fow weeks remove and clean sega 
drain pipe and trap. 
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“Monday - Three pairs-- and their care. Here are suggestions from USDA leather . 
experts to help you keep your shoes comfortable, serviceable, and good looking as 
well. 3 


(1). Have at least 2 pairs for everyday wear. Perspiration is hard on leather. 
Give shoes a day to dry, air, and rest after a day on foot. Keep them on shoe- 
trees, or use pads of crumpled paper inside to keep the shape. Best snoetrees 
have shape of foot; those that are simply wooden ends on a strip of flexible 
metal will help, provided they aren't so long or strong that they stretch shoes 
out of shape. Ore aaa, 


(2) Mend shoes promptly when they begin to wear, If you let a torn or worn 
place go too long, it may be impossible to mend nicely. The new sole must go on 
before the old one has worn, through to the welt. The time to resole is when the 
hole has gone through only the outsole. A run-down heel can pull the whole shoe 
out of shape and twist feet, ankles, and legs out of shape, too. Stitching that 
‘ gives way.on the woper part of the shoe can be mended with stout flax shoe thread 
and a good strong needle. Many families have kits for repairing shoes and do 
their own resoling. : 


(3) Keep shoes clean and lubricated. Mud, water, and too much arying make 
leather hard and stiff, cause it to crack and wear out. Oiling or waxing saves 
leather by keeping out moisture and keeving the leather soft and pliable. Polish 
keeps street and dress shoes in good condition. Most polishes are mixtures of . 
wax, colored with dye and softened to a paste with turpentine. Others are wax 
with borax, or soda, colored with dye or powdered bone charcoal, and soap to form 
a paste. Any polish or shoe preparation that contains free acid or alkali can 
injure leather. Some preparations for’white summer shoes containing a bleaching 
acid have injured leather. When shoes are muddy, clean as soon as possible; wash 
with soap and water if necessary. Then rub oil on while the leather is still wet. 
Castor oil. is the only oil you can use if you are going to polish the shoes. Dry 
leather in a cool. place, and don't wear until thoroughly dry. Wet leather is 
weak, pulls out of shape, and tears easily. 


Tuesday — Question Box, "How can I tell when my garden soil is right to begin 
spading and working?" fick up 4 handful of soil and squeeze it together. A Gagne 
crumbles at slight pressure, go ahead; if it sticks togetner in a ball, it is too 
wet to plow or work. "If 1 make a garden on a vacant lot, will I be able to get 
the necessary fertilizer?” USDA plant snecialists say WPE and USDA have avproved 
a Victory Garden fertilizer that is about as good as you can buy fust now. It con- 
tains 3 percent nitrogen, 8 percent phosphoric acid; and 7 percent potash. Ask 
for it by name--VYictory Garden Fertilizer, You'll need a pound for each 25 feet 
of row, er 3 or 4 pounds for 100 square feet. 
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"Snall I scatter commercial fertilizer about or dig it in?" The best way is 
to spread it along the rows, but not close enough to touch the seeds. Scoop out 
a wide furrow with a hoe about 2 inches from where you will plent your seeds or 
plants, making a band 3 or 4 inches wide and ip. inches deep. . Spread the fertilizer . 
evenly along this furrow, mix with the soil, and cover about 2 inches deep. Broade — 
casting fertilizer is easier, but wasteful except where rows aye very, close. ce 


"How far apart and how deep should I plant Gemsreuveen It all devends on whee 
vegetables, USDA Misc. Pub. No. 488, Victory Gardens, tells in detail how to olant 
every vegetable you are likely to Plant, and gives much helpful information; such - 
as, to makes, rows for. planting small seeds, take the end’ of- ne ‘hoe or-rake handle 
and draw it through the soil along the string that marks the’ row; for ‘larger seeds) 
take the corner of the hoe to open the row. | | Bc 
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namater een Lee aay is tgeutne ie went Food phere ‘to Hein as) ee on 
the home front in this. big conservation job. Bread Order, Food “Distribution ’ pea ets: 
Order No. 1, provides for many changes in baking and buying bread. Now bakers oan 
make only 15 varieties of bread and 9 varieties of rolls. This cut in varisties ~~ 
applies to the total number,.and the bakers in 2ach section of the country may 


hae making the kinds powular in: their locality. One important saving oo 


ecaet 


of the Bread Order is the prohibition against returns. In the p2 ast, bread left 
over at oe end of a day was taken back by. the bakers, ond’much of it went® into 
animal and poultry feed. Keturns alone in 1942 represented’ about 4 1/2-million 


pounds of shortening, 5 “ye million pounds OL dried milk, and 6 million pounds of.. 
sugar, Under the new regulation each grocer orders only the amount he expects to” 
sell in a day, out if some is left over at night, it is put on sale the hext day. ~ 
As a matter of fact, day-old bread is better for many uses, such as for sandwiches © 
or toast. Another significant fe eature of the Bread Order is that it provides for 
the enrichment of all white bread so that essential vitamins and minerals removed — 
in the milling process are restored to the bread itself. Under the milk order, 

you can't buy milk in containers smaller than a quart from delivery wagons and 
stores, but where milk is resold. for consumption: on the premises, exception is 
made. This order simplifies plant and delivery operations, and it also requires 
that a deposit be made on milk beeen cn: so they'll be returned and that dairiss 

load only.on advance or standing orders. Both measures conserve. To date, -the 
Government has issued 17 food di cbhibaties orders, vital igh ps in our war efforts 


but I've seén moths flying about.. Will they damage our clothes or blankets at 

this time of year?" USDA ontomolozists say yes. Lose no time in going over the 
contents of your clothes closets and storage places. Air and stn woolen garments ~ i 
and blankets. Clean out dark corners and crecks of closets oftr2n and pack oie : 
anything you're not using, in.mothproof containers with moth fla ESS, 


ee cany ~ Giese lon Box. "The weather is still cold in my part of the bbuaes 


"How to make corn meal.wafers?" USDA home 2conomists say vou can make thase. 
with-only 5 ingredients: 1/2 cup yellow corn meal, 113 cup sifted white flour, 
1 tablespoon fat, 21/2 teaspoon salt, and 3 tablespoons of either milk or water. 
Mix dry ingredients, add fat and then the liquid, The dough should be stiff — 
enough to roll into a very,thin shset.. Cut with cookie cutter and bake quickly 
in a hot oven, You can keep them like crackers in a box with a Mea lid. 


‘ 
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They go esvecially.well with a mixed green salad. If you wish to us? white 
corn meal, prick the wafers all over with a fork before baking, as otherwise they 
“may blister. You can make cheese straws from this same recipe. Sprinkle grated sharp 
cheese and paprika over the top of the dough after you roll it out, and cut into 
strips instead of cookie shapes. 


"I heard sodium perborate suggested as a cleaner for white woolens. Can I 

use this chemical to remove stains on other materials?" USDA home economists 
have found sodium perborate very satisfactory for a number of stains on different 
materials and even safe to use on some colored materials, if you work quickly. 
Make a sponging solution containing 4 tablespoons of sodium perborate to a pint 
‘of lukewarm water and sponge the stains with it. Or stretch the stained part 
over a bowl of hot water, dampen the stain with water, and dust the powdered 
sodium perborate on it. Let the powder stay a minute or two, then sponge and 
rinse well with water. Sodium perborate won't do for all stains. Some ink 
stains, iron rust, dyes and running color, or metal stains, do not respond to it. 
For full information on stain removal, write United States Department of Agricul- 
ture for Farmers’ Bulletin #1474 


